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ongressional Look Book 


With Best Wishes From Your Congressman 
James J. B coyhitl 





CONGRESSMAN JAMES T. BROYHILL 
House Of Representatives 
Washington, D. C. 


Dear Friends: 


As a token of our appreciation for your confidence and 
support, Loulse and | would like to share with you a new 
collection of recipes which our friends in the Congress and 
in Washington have given us. 


We have tried to provide you with a delicious cross-section 
of recipes from all over this great country of ours, and we 
believe you will find the selections in this cookbook as 
delightful as the communities and states which they represent. 


This cookbook also serves as my pledge to you, the people 
whom | serve In the Congress, to continue the same quality of 
service which | first began back in 1962. However, government 


is only as good as the people behind it, and I look to you 
for your opinions, advice, and suggestions. 


Many, many thanks for your continued support. 


Louise and | hope you will enjoy the opportunities for 
good eating which you find within these pages. 


With best regards, 
¢ 


OW 


im Broyhill 
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Weights and Measurements 


ENGLISH 





3 teaspoons = | Tablespoon 1 cup = '% pint 
4 Tablespoons = '4 cup 2 cups = | pint 
5» Tablespoons = 15 cup 4 cups = 1| quart 
2 Tablespoons = 1 liquid ounce 4 quarts = 1 gallon 
8 ounces = | cup 8 quarts = 1 peck 
4 pecks = 1 bushel 
ABBREVIATIONS 
quart = qt. pint = pt. gallon = gal. 
pound = Ib. ounce = 02. cup = ¢. 
Tablespoon = T. or tbsp. teaspoon = tsp. 

32 degrees = freezing FARENHEIT 212 degrees = boiling 

WEIGHT VOLUME 
30 grams = 1.1 ounces 5 milliliters = 1 tsp. 1 liter = 1.06 qts. 
100 grams = 3.6 ounces 15 milliliters = 1 T. 
250 grams = 9 ounces 50 milliliters = 4 c. 4 liters = 1.06 gals. 
500 grams = 1.1 pounds 100 milliliters = ' c. 
1 kilogram = 2.2 pounds 150 milliliters = % c. 

250 milliliters =1 c. 
500 milliliters = 1.06 pts. 
ABBREVIATIONS 
liter = 1. gram =g. 
milliliter = ml. kilogram = kg. 

0 degree = freezing CELSIUS 100 degrees = boiling 


SUBSTITUTIONS 


1 tsp. baking powder = % tsp. baking soda + ' tsp. cream of tartar 

1 oz. baking chocolate = 3 T. cocoa + 1 T. shortening. 

ivf, cornstarch) = 29 tlour 

1 c. sifted cake flour = % cup sifted all-purpose flour 

1 T. flour for thickening sauces, etc. = 2 to % T. cornstarch, potato starch 
1 small clove garlic = \ tsp. garlic powder 

1 c. sour milk = 1 T. lemon juice or vinegar + regular milk to equal 1 c. 
1 tsp. dry mustard = 1 T. prepared mustard 


Louise s 
Choices 


1 Box Yellow Cake Mix 

1 Box Instant Vanilla Pudding 

Y cup Oil 

Ye cup Water 

6 oz. package Nestle’s Morsels 

1 cake German Sweet Chocolate - Grated 
8 ozs. Sour Cream 

4 Eggs 





Bake at 350° in tube pan for 55 minutes or until thoroughly done. It is im- 
portant that the cake be thoroughly done so it won't fall. 


Nuts optional. 
“You might feel like you died and went to heaven after eating this cake!” 


Contributed by Mrs. Faye Broyhill Edmonds of Bristol, Tennessee 


Orange-Banana Treat 


1 fully ripe banana 
1 12-ounce can frozen orange juice concentrate 
(to be mixed with only one can of water, not 3) 
- Seven-Up or Sprite 
Add juice concentrate with water and banana and blend in blender. Pour 
mixture one-half full into highball glass. Fill the other half with Seven-Up or 
Sprite. Top with maraschino cherry. 


“My granddaughter Elizabeth loves this made without Seven-Up and with 
more water.” 


Louise Broyhill, wife of Congressman Jim Broyhill 


Appetizers ¢ COI. 


59%, Soups 











Secamaleecea 


Spinach Soup 


1 package of frozen creamed spinach (Frozen chopped spinach, prepared as directed, can also 
be used.) 

2 cans of cream of celery soup 

1 soup can of milk 


Cook spinach as directed on package. Add to soup and milk, and heat to 
boiling point. 


Senator and Mrs. Jesse Helms of North Carolina 


Dee's Dip with Belgian Endive 


1 cup mayonnaise 1 teaspoon lemon juice 
4%, cup blue (or roquefort) cheese dash garlic salt 
Yo cup dairy sour cream Belgian endive 
Y, teaspoon vinegar raw vegetables 


Mix together all ingredients, except vegetables, and chill. Serve with 
Belgian endive or other fresh vegetables. Makes 2% cups. 


Congressman and Mrs. Jack Edwards of Alabama 


Salads, 
- ae 





Taco Salad 


1 pound ground beef 4 to 8 ounces grated cheddar cheese 
1 15 ounce can kidney beans, drained 8 ounces cheese, cheese garlic or 

Y, teaspoon salt Italian dressing 

2 tablespoons dry minced onions hot sauce to taste 

% cup tomato paste small bag tortillas chips, plain 

1 head iceberg lettuce (or mixed greens) or taco flavored, crumbled 

2 to 4 tomatoes, cut in wedges 1 avocado, sliced 


Brown ground beef; add beans, salt, onions, and tomato paste. Simmer 10 
to 15 minutes. Cool. Chop lettuce and add tomatoes. Toss with cheese, dress- 
ing and meat mixture. Add hot sauce. Cover with crumbled chips and top 
with avocado. Makes 6 servings. 


Congressman Steven Symms of Idaho 


Tropical Salad and Dressing 


4 cups hearts of palms Dressing: 
1 cup pineapple, cubed, drained 4 tablespoons vanilla ice cream 
Ys cup chopped dates 2 tablespoons mayonnaise 
’s cup chopped candied or preserved 2 tablespoons crunchy peanut butter | 
ginger pineapple juice (or preserved ginger juice) 


few drops green cake coloring 


Toss salad ingredients together lightly. For dressing, mix ice cream, 
mayonnaise and peanut butter thoroughly. Thin with pineapple or ginger 
juice. Add coloring and pour over salad and serve. Makes 4 to 5 servings. 


Congressman Claude Pepper of Florida 


Fruit Salad Dressing 


1 cup sugar 
3 tbsp. cornstarch 
1 cup unsweetened pineapple juice 
Y, cup lemon juice (2 lemons) 
Y4 cup orange juice (1 orange) 
Combine sugar and cornstarch in saucepan. Stir in pineapple juice. Cook, 


stirring occasionally, over medium heat until mixture thickens and boils; boil 
1 minute. Add lemon and orange juice. Cool. Makes 2% cups. 


Louise Broyhill 


Mustard Dressing 


Y, cup white wine vinegar 
3 tbsp. butter 

3 tsp. flour 

2 tsp. sugar 

2 tsp. mustard 

Ye tsp. salt 

Dash cayenne pepper 

2 egg yolks 


Scald vinegar and add butter to melt. Mix flour and sugar with seasoning 
and add to the egg yolk slightly beaten. Pour the hot vinegar over this. Pour 
into double boiler and cook until thickened, stirring constantly. Strain and 
cool. Delicious over fresh spinach salad. 


Senator and Mrs. Robert Morgan of North Carolina 


Bean Relish 


1 can water chestnuts, thinly sliced 1 small can pimientos, chopped 

1 can La Choy fancy mixed Chinese 1 small sweet onion, thinly sliced 
vegetables 44 cup vinegar 

1 can French style string beans 1 cup sugar 


1 can tiny English peas 


Drain all canned products. Mix first 6 ingredients together. Bring vinegar 
and sugar to a boil. While still hot, pour over mixed vegetables. Cover and 
put in refrigerator. 


Congressman and Mrs. L. H. Fountain of North Carolina 
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Carolina Chow Chow 


] peck green tomatoes 2 tbsp. black pepper 

18 onions % ounce celery seed 

24 green peppers 2 tbsp. ground cinnamon 

2 medium heads cabbage 1 box tumeric 

salt 3 lbs. brown sugar 

1 gal. vinegar % |b. ground white mustard seed 


’, gal. water 


Put tomatoes, onions, peppers and cabbage through coarse grinder or 
meat chopper. Pack in salt overnight. In the morning drain off the brine. 
Combine % gallon vinegar with the water, pour it over the ground 
vegetables and let soak for 2 days. Drain. Sift in pepper and spices. Boil 
remaining vinegar and brown sugar together and while it is still hot, pour it 
over the vegetable mixture. Each morning for the next 3 days, drain off the 
liquid, reheat it and pour it over the vegetables again. On the third morning 
-also mix in the mustard seed. Do not cook the vegetables. Pour into glass 
jars and seal while hot. Makes 24 pints. 


Congressman and Mrs. Richardson Preyer of North Carolina 


Tomatoes Stuffed with Com 


6 large firm tomatoes 3 cups scraped fresh corn 
sugar and salt Y, cup heavy cream 

1 cup minced onion 1 tsp. salt 

1 cup minced green pepper ’y tsp. sugar 

6 tbsp. butter freshly ground pepper to taste 
1 cup minced, cooked ham 6 tbsp. minced fresh parsley 
14 tsp. ground cumin seed 6 tsp. butter, softened 


Cut off and discard top half of tomatoes and remove seeds. Scoop out the 
pulp, chop it and put in a sieve to drain. Sprinkle the pulp and the insides of 
the shells lightly with sugar and salt, and invert the shells on paper towels to 
drain for at least 30 minutes. 

In large skillet, saute onion and green pepper in butter until softened. Add 
ham and cumin seed and stir the mixture over high heat for 1 minute. Add 
tomato pulp and cook mixture over moderate heat for 4 minutes. Stir in | 
corn, cream, salt, sugar and pepper. Cook mixture, covered, for 3 minutes. 
Remove cover and stir mixture over high heat for 1 minute. Sprinkle the in- 
side of each tomato shell with 1 tablespoon of parsley. Fill shells with corn 
mixture, dot each with 1 teaspoon butter and place in a lightly buttered 
baking pan. Bake at 350° for 10 to 15 minutes or until tomatoes are soft. 


Congressman and Mrs. Stephen Neal of North Carolina 


Eggplant Throw-Together 


2 medium eggplants 

4 zucchini squash 

2 medium onions 

4 fresh tomatoes 

salt and pepper 

sweet basil 

feta cheese, '4 to 2 pound 


Cut up eggplant and slice zucchini into big bite-sized pieces. Slice onions 
so they fall apart. Place in pan and bring to a boil, then simmer. Add salt and 
pepper to taste and two hearty shakes of basil. Crumble a little feta cheese 
into mixture while simmering. Simmer until done, but still a little firm, about 
20 minutes or so. Add sliced tomatoes toward end of cooking, and crumble 
remainder of cheese on top. May be served right out of pan and makes about 
four servings. Or, you may want to refrigerate and serve next day, so that 
seasoning has a chance to soak into vegetables. Also good cold. 


Louise Broyhill 


Broccoli Casserole 


1 10-0z. package chopped broccoli 
% cup mayonnaise 

Y, cup grated sharp cheddar cheese 
Ye cup mushroom soup, undiluted 
Y, tsp. minced fresh onion 

1 beaten egg 

cheese cracker crumbs 


Cook broccoli about 8 minutes in boiling water. Drain. Mix mushroom 
soup, Mayonnaise, onion, cheese, egg, with broccoli. Pour into 1% quart 
casserole dish and sprinkle with cheese cracker crumbs. Bake 20 minutes in 
400° oven. May be made ahead of time. 


Congressman and Mrs. Charles Whitley of North Carolina 


Bourbon Pecan Sweet Potatoes 


4 lbs. sweet potatoes 4 cup firmly packed brown sugar 
% Ib. butter 1 tsp. salt 
Y, cup bourbon , tsp. apple pie spice 

~ 4 cup orange juice ’; cup chopped pecans 


Boil potatoes until tender. Peel and mash. Add remaining ingredients except 
pecans and mix well. Pour into casserole and ring top with pecans. Bake at 350° 
for 45 minutes. May be frozen. Makes 8 to 10 servings. 


Congressman and Mrs. Bob Michel (Minority Whip) of Illinois 
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Mushrooms Florentine 


1 Ib. fresh mushrooms, washed and dried 4 cup chopped onion 


butter Y stick melted butter 
2 pkgs. frozen spinach, thawed 1 cup freshly grated Cheddar cheese 
1 tsp. salt garlic salt 


Saute mushroom stems and caps in butter until brown, browning cap 
side of mushrooms first. Line a 10 inch casserole with spinach which has 
been seasoned with salt, onion and butter. Sprinkle with % cup grated 
cheese. Arrange sauteed mushrooms over the spinach. Season with garlic 
salt. Cover with remaining cheese. Bake for 20 minutes at 350° or until 
cheese is melted and browned. This casserole may be prepared and 
refrigerated until it is to be baked. Makes 6 to 8 servings. 


Congressman and Mrs. Guy Vander Jagt of Michigan 


Spinach and Artichoke 
Casserole 


4 pkgs. frozen chopped spinach 3 3 0z. pkgs. cream cheese i 
salt 6 tbsp. milk 
2 jars marinated artichokes, 4 tbsp. margarine 

slightly drained Ys cup parmesan cheese 


Cook spinach with salt according to package directions and drain. Place 
artichokes in casserole and cover with spinach. Mix cheese, milk and 
margarine and spread over spinach. Sprinkle with parmesan cheese. 
Refrigerate 6 to 24 hours. Bake at 375° until bubbly, about 25 minutes. 
Makes 8 servings. 


Congressman and Mrs. John J. Rhodes (House Minority Leader) of Arizona 
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‘Spare Ribs 


4-4 lbs. spare ribs 


SAUCE 

1 small onion 2 tsp. chili powder (hottest possible) 
1 clove garlic 14 tsp. Worcestershire Sauce 

Y, cup butter 4 tsp. cayenne pepper 

1 cup water 4 tsp. Tabasco sauce 

% cup apple cider vinegar 1 tsp. black pepper 

1 tsp. dry mustard 1 tsp. paprika 

] tsp sugar 1 tbsp. liquid smoke 

1% tsp. salt 


Precook spare ribs. To make the ribs moist and juicy, spread spare ribs in 
a large roasting pan. Cover tightly with aluminum foil and bake the ribs in a 
preheated oven (350°) for 1% hours. 

Prepare the sauce. Peel and finely chop the onion and garlic. Place in a 
- pan with the butter, water and vinegar. Add the mustard, sugar, salt, chili 
powder, Worcestershire Sauce, cayenne pepper, Tabasco, black pepper, 
paprika and liquid smoke. Bring to a boil. Turn to simmer after the sauce 
boils and simmer and stir the sauce for 30 minutes. When the spare ribs are 
cooked, remove foil and place the ribs with the sauce and continue cooking 
for 30 minutes at 300°, turning the ribs from time to time in the sauce. 
NOTE: This sauce is good with pork, steak or chicken cooked on a bar-b-que. 


Congressman and Mrs. John Myers of Indiana 
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Pizza Strata 


8 slices white bread 

1 Ib. Italian Sausage (I use hot) 
Y2 cup chopped onion 

4 oz. sliced mozzarella cheese 

1 8 oz. can pizza sauce 

3 beaten eggs 

1% cups milk 

1 tbsp. snipped parsley 

'’» tsp. dried oregano, crushed 
Y% cup grated parmesan cheese 


Remove crusts from 4 slices of the bread; reserve crusts. Use remaining 4 
slices of bread and crusts to cover the bottom of a greased 8x8x2 inch 
baking dish. 

In skillet cook sausage and onion until sausage is brown, about 10 
minutes. Drain thoroughly. Spread meat-onion mixture over bread in baking 
dish. Cover meat with sliced mozzarella cheese. Spread pizza sauce over 
cheese. 

Cut the remaining 4 slices of trimmed bread on the diagonal; place in two 
rows atop sauce. (Bases should overlap points of preceding triangles). 

Combine eggs, milk, parsley and oregano. Pour over bread. Cover 
tightly; and chill overnight. 

Bake, covered, at 325° for 30 minutes. Uncover; bake 30 minutes longer. 
Sprinkle with parmesan cheese. Continue baking til firm, 10 minutes longer. 
Let stand 5 to 10 minutes before cutting and serving. Cut the strata into 
squares. Makes 6 to 8 servings. 


Senator and Mrs. Paul Laxalt of Nevada 


Chicken Enchilada 


1 large onion, choppedd 2 4 oz. cans green chilies, chopped 
3 tbsp. butter 3 5 oz. cans boned chicken 

1 13 oz. can evaporated milk 12 corn tortillas 

2 cans cream of chicken soup 2 cups grated cheddar cheese 


Saute onion in butter. Add evaporated milk and chicken soup. Stir until 
smooth. Add chilies and chicken. Stir all together. Grease a 9 x 14 inch glass 
cake dish. Line dish with 6 tortillas, pour half of chicken mixture over them 
and sprinkle with half the grated cheese. Repeat layers with remaining tor- 
tillas, chicken mixture and cheese. Cover dish loosely with aluminum foil. 
Bake 45 minutes at 350°. May be frozen. Makes 6 servings. 


Congressman and Mrs. James Johnson of Colorado 
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Truckadero Beef Stew 


4T. oil 1 10 oz. can beef consomme 

1 clove garlic, split 1 10 oz. pkg. frozen artichoke hearts 

2 large onions, sliced 4 T. butter or margarine 

Ys cup flour 18 fresh mushrooms, halved or quartered 
1% t. salt 2 8 oz. pkg. refrigerated biscuits 

Y% t. pepper 

2'/ |b. stewing beef, cut in 1'2” cubes melted butter 

% t. dill weed 

1 cup Burgundy parmesan cheese 


Heat oil in a heavy kettle. Saute garlic and onions until golden. Remove. 
Mix flour, salt, and pepper. Dredge meat in mixture and brown well in the 
same oil, adding more if needed. Return onion to pot. Add dill weed, wine 
and consomme. Cover tightly and simmer about 1% hours or until tender. 
Cook artichokes one minute less than package directions; add to meat. Melt 
butter, add mushrooms and saute 5 minutes. Add to meat. Mix gently, 
correct seasoning and pour into a 2’ quart casserole. Crown with biscuits 
and bake 15-20 minutes in 400° oven. Five minutes before done, brush 
biscuits with butter and sprinkle with cheese. Bake extra biscuits for 
dunking. 6 servings. 


Governor and Mrs. Ronald Reagan of California 


Tacos 


12 corn tortillas 


Filling: 

1 lb. ground meat 1 small potato peeled and chopped 
1 small onion, chopped 1 cup fresh or canned tomatoes 
Green chile sauce Salt, pepper, and cumin 


In a sauce pan, cook meat, potato, onion, tomato, and spices about 25 
minutes. Mash well so that there are no lumps. 
- Rolled . 
Warm tortillas in a skillet or broiler until they are very soft. Fill with 2 
tablespoons meat mixture. Roll, fasten with a toothpick, and fry until crisp in 
Y to 1 inch hot fat. Serve warm with green chile sauce. 
Folded : 
Fry tortillas in about % inch hot fat. When tortilla is just softened, fold in 
half. Fry until crisp on one side, turn and fry until crisp on other side. Drain 
on paper towels. Keep warm until all are fried. Fill with meat filling. Garnish 
with grated cheese, lettuce, and chopped tomatoes. Serve with green chile 
sauce. 


Senator Harrison Schmitt of New Mexico 
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Ham and Asparagus Koll-Ups 


Delicatessen-sliced ham or left-over baked ham thinly sliced can be used. 
Asparagus - fresh or frozen 

2 tbsp. butter 

¥ tsp. ground cloves 

1 tsp. brown sugar 


Cook fresh or frozen asparagus spears to the almost-done stage; drain 
and set aside. Place 2 asparagus spears near one edge of the ham slice, roll 
up and secure with a toothpick. Gently saute roll-up in 2 tbsp. of butter to 
which you have added & tsp. ground cloves and | tsp. brown sugar. Saute 
just enough to heat through. Serve with fresh fruit or salad. 


Senator and Mrs. Charles Percy of Illinois 


Maryland Kidney Stew 


1 pair beef kidneys 
¥ Ib. butter 

1 chopped onion 

3 tbsp. flour 

2 qt. hot water 
salt and pepper 


Soak kidneys in cold salted water for an hour. Remove gristle and cut 
meat in small pieces. Place butter in pan over medium heat and stir con- 
stantly, until golden brown. Add the water and cut-up kidneys. Simmer from 
early morning until evening, allowing two hours to first come to a boil. On 
the following morning, again bring to a boil, season to taste, and serve over 
waffles or hotcakes. More water may be required on the first day of cooking 
if the gravy thickens too much. 

This is a favorite Sunday morning breakfast in Maryland. 


Senator and Mrs. Charles McC. Mathias, Jr. of Maryland 
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Italian Meat Sauce 


1 to 2 Ibs. sausage or any kind of pork fresh parsley 


olive oil to cover bottom of pan oregano 
4 cloves garlic, minced bay leaves 
1 small can tomato paste basil 


4-5 large (29 oz.) cans crushed tomatoes = thyme 
1-2 Ibs. ground meat 
salt and pepper to taste Use 6-8 quart pot with cover 


In a large, deep 6-8 quart pot, pour enough olive oil to cover bottom to 
%-¥2 inch. Brown sausage or pork, then remove leaving remaining olive oil 
in pan. Add minced garlic, saute. (Do not allow garlic to get brown.) Add 1 
small can tomato paste. Stirring constantly, cook until almost black over 
medium heat. Then add large cans of crushed tomatoes. Mix. Bring just to a 
boil. Add parsley, oregano, bay leaves, basil, thyme, salt and pepper. Sim- 
mer covered 2-3 hours. 

In another pan brown ground meat. Add sausage and meat to pot. Sim- 
mer for another hour. 


Senator and Mrs. Lowell Weicker, Jr. of Connecticut 


White Clam Sauce 


% cup pure olive oil 

4 cloves garlic 

12 cup clam juice 

% cup chopped parsley 

salt and fresh ground black pepper to taste 
- 2 cups minced clams (fresh or canned) 

1 doz. fresh clams 


In frying pan brown garlic in oil for one minute over moderate heat. Add 
clam juice and bring to boil. Add parsley, salt, pepper, clams and heat 
through. 

Serve over linguine or spaghetti and garnish with fresh steamed whole 
clams in shell. 


Congressman Matthew Rinaldo of New Jersey 


Blackeye Peas (with Meat) 


1 Ib. ground meat (veal, pork, beef % cup tomato sauce 

or wild meat) 2 tbsp. molasses (or brown sugar) 
1 tbsp. finely chopped onion 1 tsp. dry mustard 
Y. tsp. crushed bay leaves 1 Ib. can blackeye peas, drained 


Shape meat into balls and saute with onion and bay leaves until done. 
Drain free of grease. Then combine in casserole with all other ingredients. 
Cover and bake in 350° oven for 30 minutes. Makes 4 servings. 


Congressman and Mrs. James Quillen of Tennessee 


Round Steak with 
Mushroom Stuffing 


1 medium onion, finely chopped % tsp. sage 

1 9 oz. can sliced mushrooms, drained 1'4 Ibs. round steak 

2 tbsp. melted butter or margarine salt and pepper to taste 
1 cup bread crumbs flour 

Yq tsp. thyme cooking oil 


% cup water 


Saute onion and mushrooms in butter; add bread crumbs, thyme and 
sage, stirring well. Season steak with salt and pepper and spread with crumb 
mixture. Roll up steak, fasten with skewers and dredge in fiour. Brown in hot 
oil. Add water. Cover and bake at 325° for 45 minutes or until meat is 
tender. Makes 6 servings. 


Congressman and Mrs. Bill Hefner of North Carolina 
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Swiss Cheese Omelet 


2 eggs, well beaten 

Y tsp. of water 

one spring onion, chopped 
grated Swiss cheese, to taste 


Have omelet pan very hot with sizzling butter in bottom. Pour in eggs 
and water mixture. Stir as it cooks until it begins to set. Over one-half, 
sprinkle desired amount of cheese and chopped onion. Fold omelet in mid- 
dle. Top with sour cream and sprig of parsley. 


Congressman and Mrs. Jim Martin of North Carolina 


MEAT LOAF 


1% Ib. meat (Lean ground round beef, Ye cup rice (cooked) 
veal, pork ground by your butcher) 2 tbsp. chopped parsley 
1 egg yolk 2 tbsp. bread crumbs 
1 tbsp. butter ] tsp. salt 
1 tsp. lemon juice Y, onion juice 
‘% tsp. pepper or saute 1 small onion, 2 green pepper 


Preheat oven to 350°. Mix all ingredients and place in a loaf pan. Bake 
for 14 hours, basting periodically with 4 cup butter and 1 cup vegetable 
stock or dried onion soup mix. 


Congresswoman Virginia Smith of 3rd District, Nebraska 


Blue Grass Grits Casserole 


2 cups quick cooking grits 4 tsp. garlic powder (or 
_ 1 tbsp. salt garlic salt) 
8 cups boiling water ] tsp. Tabasco sauce 
% lb. margarine 2 tsp. Worcestershire sauce 
1 roll nippy cheese 2 eggs, beaten 


Add grits to salted, boiling water. Add margarine, stir and cook 5 
minutes. Mix cheese, garlic powder, Tabasco sauce, Worcestershire sauce 
and eggs and combine with cooked grits mixture. Put in buttered casserole 
and bake in preheated 350° oven for 1/2 hours. May be kept in refrigerator 
24 hours or may be frozen before baking. Makes 16 servings. 


Congressman and Mrs. Tim Lee Carter of Kentucky 
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Dakota Pheasant 


1 pheasant (cut up for frying) 
Y, cup butter 

Salt and Pepper (to season) 

1 cup sweet cream 

Ye cup commercial sour cream 


Preheat oven to 350°. Melt butter in frying pan. Roll pieces of pheasant 
in flour, salt and pepper. Fry until golden brown. Remove pieces from pan 
and put into a casserole. Add both creams to the drippings and heat. Pour 
over pheasant in the casserole. Cover and bake for 1% hours at 350°. Serves 
4. 


Senator Larry Pressler of South Dakota 


Liver Deluxe 


1 Ib. liver, sliced thin | large onion, sliced thin 
2 cups brown gravy 8 pcs. bacon, fried crisp 
sprinkle of parsley % cup flour 

dash of salt, pepper 2 tbsp. butter 


Melt butter in skillet and saute onion. Dredge slices of liver in flour and 
brown each side. Pour gravy on liver and season with parsley, salt and 
pepper to taste. Simmer for 2 minutes and arrange on a serving platter. 
Place bacon on top of liver. Serves 4. 


President and Mrs. Gerald R. Ford 


Hamburger Pie 


1 chopped onion, salt and pepper 

1 pound hamburger 

1 pkg. frozen french cut beans or | can 
1 can undiluted tomato soup 

Instant mashed potatoes to serve 6-8 


Brown onions in fat, add hamburger, salt and pepper, drain off excess 
liquid and add beans and tomato soup. Put mixture in greased casserole and 
top with mashed potatoes. Bake at 350° for % hour. Serves 4-6. 


Senator and Mrs. John Danforth of Missouri 
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Brunswick Stew 


1 3-lb. fryer 

2 Ibs. potatoes 

2 medium cans tomatoes 

2 small cans butter beans 

1 small can cream-style corn 
1 12-0z. can tomato juice 

1 stick margarine 

% cup sugar 

salt and pepper to taste 
Worcestershire sauce to taste 
Texas Pete sauce to taste 


Boil chicken until tender. If boiled the day before stew is to be prepared, 
allow chicken to remain in broth overnight. Remove chicken from broth and 
bone. Cook potatoes in broth, remove and mash. Heat other vegetables in 
broth, remove and mash. Place all ingredients in an 8-qt. pot. Simmer for 1 
hour, stirring often. May be frozen. Makes 7 to 8 quarts. 


Congressman and Mrs. Walter B. Jones of North Carolina 


Ranch Style Friyoles 


2 Ibs. pinto beanss 1 can tomatoes 

salt 2 tsp. salt 

2 large onions, diced Y, tsp. black pepper 

4 cloves garlic, diced 1 tsp. cumino seed 

1 can roasted green chilies, chopped 1 to 2 tsp. red chili powder (optional) 


1 can taco sauce 

Soak pinto beans in cold water overnight. Drain. Wash and cover with 
about 2 inches water. Add salt and boil over moderate heat for about | hour, 
adding water as needed. Mix onion, garlic and chili with the taco sauce and 
tomatoes. Stir this into the beans. Add seasonings. Cook over reduced heat 
for 1% hours or until beans are tender. If spicier beans are desired, add red 
chili powder. May be frozen. 


Senator and Mrs. Barry Goldwater of Arizona 
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Escalloped Oysters 


1 qt. select oysters, drain, reserve liquor 11 sticks butter, melted 
milk salt and pepper 
oyster crackers 


Add milk to oyster liquor to make 1 cup. Heat with butter, salt and pep- 
per. Alternate layers of crackers and oysters in buttered casserole ending 
with crackers. Add hot liquid. Bake at 350° for 20 to 25 minutes or until 
lightly browned. 


Congressman and Mrs. Charlie Rose of North Carolina 


Vermont Seafood Casserole 


Ye cup butter 1 can frozen shimp soup, thawed 

Y, cup chopped green pepper 1 3%4 oz. can crabmeat, drained 

Y, cup chopped onion 1 4% oz. can tiny shrimp, drained 

Y. cup sliced celery 1 4 oz. can mushroom pieces, drained 
*; cup flour 1 5 oz. can water chestnuts 

Ye tsp. garlic salt drained, halved 

Ye tsp. salt Y. cup grated cheddar cheese 

% tsp. paprika Y2 cup fine bread crumbs 

y, tsp. cayenne 2 tbsp. butter for topping 

2 cups milk 


Melt butter in a 2 quart pan. Add green pepper, onion and celery and 
saute until tender. Stir in flour, garlic salt, salt, paprika, and cayenne. Add 
milk: stir constantly until smooth. Add soup, crabmeat, shrimp, mushrooms, 
and water chestnuts. Put in a 2 quart casserole; top with cheese, crumbs, and 
butter. Bake at 350° for 15 to 25 minutes. Cream of celery soup may be 
substituted for the cream sauce with almost as good results. Makes 8 to 10 
servings. 


Senator and Mrs. Robert Stafford of Vermont 
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Crab Momay 


4 tbsp. margarine, melted Y lb. Swiss cheese, cut up 
4 tbsp. flour 1 lb. crabmeat 

2 garlic cloves, minced dash of Tabasco 

2 cups milk parmesan cheese 


salt to taste 


Cook margarine, flour and garlic over low heat. Slowly add milk. Cook 
and stir until thick. Add salt, Swiss cheese, crabmeat and Tabasco. Mix 
thoroughly. Pour into ramekins and sprinkle with parmesan cheese. Bake 
30 minutes at 350°. Makes 8 servings. 


Congressman and Mrs. Jack Edwards of Alabama 


Crabmeat for Chafing Dish 


1 Ib. crabmeat 1 tsp. Worcestershire sauce 
3 small jars Kraft cream cheese 3 drops Tabasco 
with chives crackers or melba toast 


% |b. butter 


Heat all dip ingredients together in double boiler until blended. Place in 
chafing dish and serve with crackers or melba toast. 


Congressman and Mrs. Mark Andrews of North Dakota 


Jambalaya 


1 tbsp. flour 1 10 oz. can tomatoes 
1 tbsp. lard, melted 4 cups water 

2 medium onions, chopped salt and pepper 

2 buds garlic, chopped dash of Tabasco 

1 green pepper, chopped thyme 

1 6 oz. can tomato paste Worcestershire sauce 
1 lb. shrimp, peeled and deveined 1 cup raw rice 

1 lb. cooked ham, chopped chopped parsley 


Make a roux by stirring flour into lard and browning lightly. Add onions, 
garlic, green pepper and tomato paste and cook for a few minutes. Add 
shrimp, ham, tomatoes, water and seasonings to taste. Let simmer, covered, 
about 10 minutes. Add rice, replace cover and boil until rice is done, about 
20 minutes. Do not stir or rice will be gummy. To serve, sprinkle with 
parsley. This may be prepared early in the day, put in a casserole and 
refrigerated. Reheat for about 30 minutes in a 350° oven just before serving. 
Makes 6 to 8 servings. 


Senator and Mrs. Russell B. Long of Louisiana 
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Zucchini Bread 


3 eggs 1 tsp. baking soda 

1 cup vegetable oil %4 tsp. baking powder 
2 cups sugar 1 tsp. salt 

2 cups peeled, grated zucchini 3 tbsp. cinnamon 

2 tsp. vanilla Y. cup nuts 

3 cups flour 


Beat eggs until light and foamy. Add next 4 ingredients, mixing lightly 
but well. Combine dry ingredients and blend with egg mixture. Add nuts. 
Divide batter into 2 greased loaf pans and bake at 325° for 1 hour or until 
done. Test with toothpick. Remove from pan at once and cool on rack. May 
be frozen. 


Congressman and Mrs. Al Ullman of Oregon 
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Coffee Can Wheat Bread 


1 pkg. active dry yeast 1 tsp. salt 

Y, cup warm water 2 tbsp. vegetable oil 

¥, tsp. ground ginger 12 cups whole wheat flour 
3 tbsp. honey 3 cups white flour 

1 13 oz. can evaporated milk butter or margarine 


Dissolve yeast in water in large mixer bowl, blend in ginger and | table- 
spoon honey. Let stand in warm place until mixture is bubbly, about 15 
minutes. Stir in remaining honey, milk, salt and oil. With mixer on low 
speed, beat in flour, 1 cup at a time, beating very well after each addition. 
Beat in last cup of flour with a heavy spoon, adding flour until dough is very 
heavy and stiff but too sticky to knead. Place dough in a well greased 2 
pound coffee can or two 1 pound cans. Cover with well greased plastic can 
lids. Dough may be frozen at this time. 

Let covered cans stand in warm place until dough rises and pops off lids, 
45 to 60 minutes for small cans or 1 to 1% hours for a large can. If dough has 
been frozen, it will take 4 to 5 hours for small cans or 6 to 8 hours for a large 
one. Bake uncovered in a 350° oven 45 minutes for small loaves and 1 hour 
for a large one. Crust will be very brown. Brush top lightly with butter. Let 
cool for 5 to 10 minutes on cooling rack and then loosen crust around edge 
of can with a thin knife. Slide bread from can and cool in an upright position 
on rack. Baked bread may be frozen. 


Congressman and Mrs. Clarence Brown of Ohio 


a patermsrrdrrodtm rpmstraseys 





Lape SLePrnbrpmdpaLepedr Arpad iPr 


mi rae es 
y offi at ail 
Bessey i 





24 


Desserts 







Fruits in Season 









bye tees 5k. eee fall and winter 


Bananastiaeaee all year 

Blueberries 222)... June through August 
CantalOupe me ee May through September 
Cherries: 204 5444, May through August 
Grapeiriitcen esr October through June 
Grapes an gee June through December 
Orangesi. sam see November through June 


SirdWDECEICS =. yee April through June 





Rhubarb Crunch 


1 cup flour 1 cup white sugar 
*%4 cup rolled oats 1 cup water 

1 cup brown sugar 2 tbsp. corn starch 
% lb. butter, melted 1 tsp. vanilla 

1 tsp. cinnamon vanilla ice cream 


4 cups chopped rhubarb 


Mix flour, oats, brown sugar, butter and cinnamon until crumbly. Pat 2 of 
mixture into a 9 inch square pan. Top with rhubarb. Mix white sugar, water, 
corn starch and vanilla. Bring to a boil and cook, stirring, until clear. Pour 
sauce over rhubarb and top with remaining crumbs. Bake at 350° 1 hour. 


Serve with vanilla ice cream. 


Congressman and Mrs. Jack Kemp of New York 
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Apricot Chews 


1 cup dried apricots (measured after chopping) 
1 cup Eagle Brand condensed milk 

1 tbsp. sugar 

2 tbsp. lemon juice 

1 tbsp. flour 

2 cups chopped pecans 


Mix together all the ingredients. (VOTE: The thin mixture needs frequent 
stirring.) Drop on well-greased or teflon cookie sheet in bite-sized servings. 
Bake 20 minutes at 300°, and remove immediately from pan. 

Congressman John Paul Hammerschmidt of Arkansas 


Light Southern Pecan Pie 


Ys cup butter 

Ye cup firmly packed brown sugar 
1 cup light corn syrup 

1 tsp. vanilla 

3 eggs, slightly beaten 

1 cup chopped pecans 

1 9-inch unbaked pie shell 


Cream butter; add brown sugar gradually and cream, mixing well. Blend 
in syrup and vanilla thoroughly. Add eggs and pecans. Turn into pie shell. 
Bake at 450° for 10 minutes. Reduce temperature to 350°; bake for 25 


minutes longer. mee 28) 
Congressman Sonny Montgomery of Mississippt 


Chocolate Cheese Cake 


1 pkg. chocolate cake mix 

1 tbsp. cooking oil 

2 8-0z. pkgs. cream cheese, softened 

Ye cup sugar 

4 eggs 

12 cups milk 

1 tsp. vanilla 

2 to 22 cups prepared whipped topping 
or sweetened whipped cream 


Preheat oven to 300°. In large mixing bowl combine the cake mix 
(reserve 1 cup for filling), oil and 1 egg. Mixture will be crumbly; press 
evenly into bottom and % way up sides of a greased 13x9x2 baking pan. In 
same bowl used for crust, combine the cream cheese and sugar. Add 3 eggs 
and rest of cake mix. Beat at medium speed about one minute. Add milk and 
vanilla. Beat at low speed until smooth, pour into crust, bake for 55-65 
minutes, until center is firm. 

Cool cake, spread whipped cream topping over top, garnish with shaved 
chocolate, chill thoroughly before serving. NOTE: This desert may be frozen 


if whipped carefully in foil. 
Congressman and Mrs. Toby Roth of Wisconsin 
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Pennsylvania Dutch 
Funny Cake 


Chocolate Sauce: Cake Batter: 

1 cup warm water Y, cup butter 

1 cup sugar 2 cups sugar 

Y, cup cocoa 2 eggs 

% tsp. vanilla 2 cups plus 2 tbsp. flour 
2 tsp. baking powder 

2 9 inch unbaked pie shells 1 cup milk 


Ye tsp. vanilla 


Combine all ingredients for chocolate sauce, mix thoroughly and set 
aside. To make batter, cream butter, add sugar and mix well. Add eggs and 
beat. Stir in flour and baking powder. Add milk and vanilla. Pour chocolate 
sauce into the pie shells. Spoon cake batter over sauce. Bake at 375° for 45 
minutes. 

Senator and Mrs. Richard Schweiker of Pennsylvania 


Pound Cake 


1 cup pure white vegetable shortening 
2 cups sugar 

3 cups flour 

4 eggs 

1 cup buttermilk 

Y tsp. baking powder 

Y, tsp. baking soda 

1 tsp. vanilla or almond flavoring 


Cream sugar and shortening. Sift dry ingredients together and add eggs, 
flavoring and half the milk. Beat two minutes and add remaining milk. Beat 
two more minutes. Bake in two greased waxed paper-lined 8 x 3 loaf pans in 
325° oven for 45 to 50 minutes. 

Senator and Mrs. Robert C. Byrd of West Virginia 


Mystery Pudding 


1% cups flour 1 20 oz. can fruit salad, drain and 
Yy tsp. salt reserve juice 

1 cup sugar 1 cup brown sugar 

1 tsp. baking soda Yy cup chopped nuts 


1 egg, beaten 


Sift flour, salt, sugar and baking soda together. Add egg to dry in- 
gredients. Add reserved fruit juice and mix well. Fold in fruit. Pour into 
greased pan and top with brown sugar and nuts. Bake 1 hour at 325°. May 
be frozen. Makes 6 servings. 


Congressman Bob Wilson of California 
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Chocolate Angel Pie 


Meringue shell Filling: 

2 egg whites 1 cup semisweet chocolate pieces 
¥. tsp. cream of tartar 3 tbsp. strong coffee 

Y, cup sugar 1 tsp. vanilla 

Y, cup chopped pecans 1 cup cream 


Beat egg whites and cream of tartar until foamy in large bowl; beat in 
sugar 1 tablespoon at a time until meringue stands in stiff peaks. Spread over 
bottom and sides of greased 9-inch pie plate making meringue higher 
around edge; sprinkle with nuts. Bake in slow oven 275° about 50 minutes 
until crisp and lightly browned. 

For filling, melt 1 cup semisweet chocolate pieces in top of double boiler 
over hot water (not boiling), stir in 3 tablespoons strong coffee. Cook stirring 
constantly 5 minutes or until thick, stir in 1 teaspoon vanilla. 

Whip 1 cup cream until stiff in large bow]; fold in chocolate mixture; pour 
into meringue shell; chill 2 or 3 hours until filling is set enough to cut. Serve 
in small pieces for this pie is rich. 

Senator and Mrs. Robert Dole of Kansas 


Raisin Cream Pie 


1 cup raisins 1 tbsp. flour 

1 cup light cream 1 scant cup sugar 
(sour or vinegar added to sweet cream) 2 eggs 

salt 


Cook raisins until tender. Drain and add cream, sugar, flour and salt, 
mixed together. Cook 3-5 minutes. Add beaten egg yolks to which some of 
the hot mixture has been added. Cook thick. Pour in 8” pie shell. Top with 
meringue and brown. 

Congressman and Mrs. Chuck Grassley of Iowa 


Old Fashioned Boiled 
Custard Ice Cream 


2 qts. milk 

D eggs 

2 cups sugar 

Y. cup flour 

2 tsp. pure vanilla 
1 pinch salt 


Heat milk in pan but do not bring to boil. Beat eggs and add to milk. 
Blend sugar and flour. Slowly pour sugar/flour mixture into pan. Stir con- 
stantly over low heat until custard begins to thicken. When spoon coats with 
mixture, the custard is ready. Add vanilla and let cool. 

When custard cools, it is ready for the ice cream freezer. Fresh fruit can 


be added. wk . 
Congressman and Mrs. Newt Gingrich of Georgia 
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Oven Barbecued Chicken 


7 chicken breasts 

3 medium onions 

12 cups tomato juice 
% tsp. cayenne pepper 


2 tsp. salt 

%4 tsp. black pepper 

Ys tsp. dry mustard Barbecue Sauce — mA 
41 tsp. Worchestershire sauce Pour tomato juice in sauce pan and stir in 
1 bay leaf rest of ingredients. Simmer 10 minutes to 
1 tsp. sugar blend. 


44 cup cider vinegar 
3 peeled cloves garlic 
Y) stick butter 


Place chicken breasts in baking pan, being sure to cover bottom of pan 
with hot water so chicken won’t stick. Peel and slice onions thinly over 
chicken. Bake at 350°, uncovered, for 30 minutes. Turn chicken over and 
bake another 30 minutes. Add barbecue sauce to chicken turned right side 
up again, and bake for another hour, or until fork tender, Baste frequently 
during baking. 


Congressman Jim Broyhill _ 
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Gie History of 
Capitol Bean Soup 


Bean soup has established itself on the menu of every cafeteria, carry- 
out, and dining room of the Congress, and it is served every working day 
without fail. 

The reason for this staid menu item, as the story goes, is because, one hot 
and humid day in 1904, when Joseph G. Cannon of Illinois was Speaker of 
the House, the item was not available for lunch, and Speaker Cannon went 
into an uproar. 

“Thunderation!” roared the Speaker. “I had my mouth set for bean soup. 
From now on, hot or cold, rain, snow, or shine, I want it on the menu every 
day!” 

From that time on, Bean Soup has lived happily ever after on Capitol 
menus and has provided food for thought for Congressmen, staffs, and 
tourists alike. Because it is such a significant institution on Capitol Hill, we 
thought you might like to see what it’s all about. 


To prepare Capitol Bean Soup: 
2 lbs. of #1 white Michigan beans 
1 smoked ham hock 
Salt and pepper to taste 


Cover beans with cold water and soak overnight. Drain and re-cover with 
water. Add the ham hock and simmer slowly for about 4 hours until the 
beans are cooked tender. Season with salt and pepper as desired. Just before 
serving, “bruise” beans with a large spoon or ladle to cloud the soup. Makes 
6 portions. 
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